Rheological properties of myosin-gelatin mixtures.
This study was designed to investigate changes of dynamic rheological properties of myosin and gelatin mixtures during heating and cooling. The rheological and calorimetric attributes (G', G'', tan delta, and heat flow) of myosin and gelatin mixtures were measured during heating and cooling. The results indicated that gelatin could increase the G' and G'' values and decrease the denaturation temperature of myosin. The G' and G'' values of myosin and gelatin mixtures decreased with pH over 5.5 to 7.5 and ionic strength over 0.3 to 0.6. Therefore, it is advisable to add gelatin into chicken meat comminuted products in that it could improve the rheological attributes of myosin.